REAT.

START HERE >

Pick your base liquor. Add
1.5 oz to a cocktail shaker.

Pick 1 sweet ingredient +1
ingredient in the zing, herb or
spice category. Add both to
the cocktail shaker with 3-4
cubes of ice.

Garnish with extra ingredients!
Prepare glass with 2-3
cubes of ice and fill
1/4 way with club soda
(for most drinks). Pour
shaker contents into the
glass and stir.




BASE LIQUORS: SPICE:

OTHER FUN LIQUID MIXERS TO

SWEET: EXPERIMENT WITH:

TO GARNISH:

LING:

HERBAL:
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HOMEMADE HEALTHY SIMPLE SYRUP

INGREDIENTS

6 teaspoons honey, maple syrup or molasses
1/2 cup water

DIRECTIONS

Add natural sweetener of your choice and 1/4 water to
a small saucepan on low heat. Stir until the sweetener
dissolves. Let cool before adding to cocktails. You’ll
only need a splash to round out any other bitter
flavors in the drink, but you can dilute the mixture as
needed. Store in a sealed container in the fridge for
up to a month.

How to Infuse Liquor:

1. Pick your favorite liguor and pour a bit
off of the top.

2. Add in your favorite flavor element:
jalepeno, ginger root, candied ginger,
herbs, fruit, cucumber, etc. Optional
to transfer to another container if
necessary.

3. Place in fridge for a minimum of 24
hours, and up to 1 week.

4. Remove flavor element after desired
amount of soaking time and shake away!

The Simply, Real Heafth GUIDE TO HEALTHIER COCKTAILS

MAKES ABOUT

A

SERVINGS

Unlike traditional
simple syrup, this
upgrade uses
natural sweeteners
instead- leading

to less of a blood
sugar spike when
ingested. Honey
will have the
lightest and most
neutral taste, while
molasses usually
pairs best with
heavier cocktails
with whiskey or
bourbon bases.




FOOLPROOF PAIRINGS:

Skinny Margarita:

Gin & Soda (with tonic and lime):

Negroni:
Martini:
Greyhound:
Moscow Mule:

Mojito:

Aperol or Campari Spritz:
French 75:
Vesper:

Old Fashioned:

Bloody Mary:

HELPFUL KITCHEN TOOLS




